


George Scanlan, Shellfish Coordinator
Alaska Commercial Molluscan Shellfish Program

EPA R10 HAB – March 30, 2016



I. Alaska Orientation, Program Overview
II. History
III. Monitoring
IV. Bloom, Toxin Trends
V. Coordination, Communication
VI. Areas of Need



Presenter
Presentation Notes
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What We Oversee

Food Safety and Sanitation



What We Do

•Establish standards, permit, inspect 
and enforce standards for food 
processing, retail and food service, 
and shellfish facilities

•Establish standards and inspect, on 
a complaint basis, certain public 
facilities for sanitation 

•Provide education and training on 
the safe handling of food
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Food Safety and Sanitation
Office Coverage



 25 Growing Areas
 ~29 Farms

 205 Harvesters
 93 Vessels
 34 Dealers

Mariculture - < $1M
Geoduck - ~625,000 lbPhoto credit: George Scanlan



SHELLFISH GROWING/HARVEST AREAS IN ALASKA
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Most areas are remote and accessed only by boat or float plane. While we are sometime incredibly fortunate to be able to really enjoy all that Alaska has to offer when the seas are calm and the skies are clear (like in these photos that document a July trip to farms in Prince William Sound), there are also challenges that we face. ChallengesPoor weatherRemote locationsExpensive to charterLogistics of sample collection, shipping





Kukak Bay – Surf Canneries  1935-36
www.nps.govhttp://hdl.handle.net/2027/umn.31951d02106905s
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http://www.nps.gov/


National Archives



History Continued…



Fairbanks Daily News Miner

History 
Continued…



History continued…







Geoduck Clams Biotoxin
Monitoring Plan

Bivalve Shellfish Other  Than 
Geoduck Clams  Biotoxin
Monitoring Plan

http://dec.alaska.gov/eh/fss/seafood/Shellfish_Home.html
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2015 PST Events in Oysters & Mussels
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2015 JAKOLOF BAY - PST (Blue Mussels)
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http://dec.alaska.gov/eh/fss/seafood/rec_shellfish_harvest.html
http://dec.alaska.gov/eh/fss/seafood/rec_shellfish_harvest.html


Thank You – Questions?
In AK, people say, “Love ‘em, but Leave ‘em.”
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